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Surimi-based product merupakan produk berbasis ekstrak protein 
daging (white meat). Ekstraksi protein diperoleh dari tahap pencucian 
tetapi jenis protein yang terekstrak tergantung dari jenis dan konsentrasi 
larutan pencucinya. Oleh karena itu  perlu diteliti pengaruh konsentrasi 
NaCl pada proses pencucian terhadap sifat fisikokimia surimi-based 
product ayam broiler. 
Penelitian ini menggunakan Rancangan Acak Kelompok dengan 
faktor Konsentrasi Larutan NaCl (PN) terdiri dari 6 taraf 0,1; 0,2; 0,3; 
0,4; 0,5; dan 0,6%, yang diulang sebanyak tiga kali. Parameter penelitian  
adalah sifat fisikokimia surimi-based product yaitu gel quality (gel 
strenght dan folding test), thaw-drip, water holding capacity, kadar air. 
Pengaruh faktor penelitian dianalisa dengan ANAVA pada α=0,05 dan 
jika nyata dilanjutkan dengan uji DMRT.   
Hasil penelitian menunjukkan  bahwa faktor konsentrasi larutan 
NaCl berpengaruh nyata terhadap kadar air dan water holding capacity 
bubur daging II, gel strength dan folding test surimi-based product. 
Semakin tinggi konsentrasi larutan NaCl dari 0,1% hingga 0,6% pada 
tahap pencucian nyata menurunkan kadar air bubur daging II (82,6418% 
menjadi 74,4874%), water holding capacity bubur daging II (71,4175% 
menjadi 59,4225%), gel strength (3851.082 g.s menjadi 2381.608 g.s) dan 
folding test (26955.768 g.s menjadi 15382.186 g.s), tetapi meningkatkan 
thaw-drip (2,0583% menjadi 5,3603%). Grafik gel strength dan folding 
test memiliki pola yang hampir sama untuk tiap perlakuan yaitu 
kwadratik. Semakin tinggi konsentrasi larutan NaCl pada tahap pencucian 
menurunkan kemampuan pengikatan air oleh protein miofibril karena ikut 
terekstraknya protein miofibril dalam larutan pencuci sehingga 
kekokohan dan elastisitas surimi-based product  juga semakin menurun. 
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Surimi-based product is a white meat protein extract based 
products. The protein was obtained from washing process where the kind 
of  protein fraction depends on the type and concentration of the solution 
washing. Therefore need to study the influence of NaCl concentration 
used in washing process on the physicochemical properties.  
This study used a randomized block design with surimi-based 
product NaCl concentration (PN) consists of 6 level 0.1; 0.2; 0.3; 0.4; 0.5; 
and 0.6%, which was repeated three times . The parameters was the 
physicochemical properties of surimi-based product consist of the gel 
quality (gel strenght and folding test), thaw-drip, water holding capacity, 
water content. The effects were analyzed uses ANOVA followed by 
DMRT for the one that save significant effect. 
The results showed that the NaCl concentration gave significant 
effect to the water content and water holding capacity of meat porridge II, 
gel strength and folding test of surimi-based product. The higher 
concentration of NaCl  the lower water content of the meat slurry II 
(82.6418% - 74.4874%), water holding capacity of meat slurry II 
(71.4175% - 59,4225%), gel strength (3851.082 g.s - 2381.608 g.s) and 
folding test (15382.186 g.s - 26955.768 g.s), but the higher the thaw-drip 
(2,0583% - 5,3603%) . Gel strength and folding test graph were quadratic 
curve. The increase concentration of NaCl in the washing stages reduce 
the water binding capacity of the protein because of leaching in washing  
solution so that the reduced strenght and elasticity of chicken surimi-
based products.  
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